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Action on bacon, fermented sausage products, and
dry-cured products is deferred until additional
research data being developed become available.

The USDA also proposed a prohibition of the addition of nitrate
and nitrite to baby foods and foods for toddlers, a maximum concen-
tration of 125 ppm (mg/kg) for sodium nitrite added to bacon, a
requirement for the addition of 500 ppm (mg/kg) sodium ascorbate or
erythorbate (isoascorbate) to bacon to inhibit nitrosamine formation,
and a minimum level of sodium chloride when food preservation was
intended. During 1976, the USDA reviewed comments received in response
to its proposals, and in 1977, with the FDA, it attempted to clarify
questions pertaining to the status of nitrite as a "prior sanctioned"
substance used as a preservative in poultry products and as a color
fixative in red meat.  Concurrently, research was being conducted to
find ways to reduce the nitrosamine contamination of cured products.
As techniques became more sensitive and selective, they indicated
that levels of nitrosamines were highest in cooked bacon (Scanlan,
1975; U.S. Department of Agriculture, 1978b).

In October 1977, the USDA published a notice in the Federal
Register asking interested parties to provide data demonstrating
that bacon could be produced with low levels of nitrosamines through
other processing or manufacturing procedures.  The original submis-
sion date of January 16, 1978 was later extended.  While the Expert
Panel was deliberating, endogenous synthesis of nitrate and nitrite
was reported by Tannenbaum et al. (1978). Although this paper was
later challenged (Archer &t_ alT7 in press; Witter et al. , 1979), it
brought into the debate the question of the relative contribution to
exposure of humans from nitrite added to foods as compared to the
total exposure from nitrite, nitrate, and nitrosamines from all sources,

In its final report, issued in February 1978, the Expert Panel
recommended ingoing and residual levels of nitrite and ascorbate for
a variety of products and proposed several research programs the USDA
might undertake to clarify the unresolved questions (U.S. Department
of Agriculture, 1978a). Acting on the panel's recommendations, the
USDA's Food Safety and Quality Service in May 1978 published a final
regulation on the use of nitrite in bacon (U.S. Department of Agricul-
ture, 1978b).  It specified that sodium nitrite (120 mg/kg) or potas-
sium nitrite (148 mg/kg) be added to bacon along with sodium ascorbate
or erythorbate (550 mg/kg) to inhibit nitrosamine formation.  It
also prohibited the addition of nitrate to bacon.  In the same action,
it required routine monitoring with a thermal energy analyzer to
determine the nitrosamine levels in bacon at its production site.
For levels exceeding 10 pg/kg after cooking, the USDA required confir-
mation by gas liquid chroma to graphy and mass spectrometry and subse-
quent monitoring on a lot-by-lot basis until the contamination is
reduced to a level lower than 10 yg/kg.

In 1980, the FDA specified that malt beverages, which had been
shown in some cases to contain nitrosamines, should not contain more
than 5 yg of N-nitrosodimethylamine per liter (Food and Drug Adminis-
tration, 1980).